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_ 1
This invention relates to cook stoves.and more
particularly to a stove for broiling and barbecuing

meat and simultaneously cooking a sauce for

the meat. |

It is among. the objects of the inv.en'tion t'o”pro- .

vide an improved cook stove of simplified con-

3 Claims. (CL 99-—447)

struction for broiling or barbecuing meat Over a '
fire and simultaneously cooking a sauce for the

meat, which cooks the meat evenly without

scorching or burning and flavors the meat with

the sauce during the cooking process, which op-

erates with a high. economy of fuel, which com~

prises. a. minimum number of simple and readily

separable parts including a fire box, a. sauce pan
mountable on the fire box, an oven mouniable on
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the sauce pan. and a grille mountable on the

sauce pan within the oven, which is of light
weight construction and easily movable from
place to place, and which is strong and durable
in construction, economical to-manufacture, and
neat and attractive in appearance.

 Other objects and advantages will b.e'come '&p.-. |

parent from a consideration of the following de-
seription: and the appended claims in conjunc-
 tion with the accompanying drawings wherein:

Figure 1 is a side elevational view of .a: cook

stove illustrative of the invention, a portion being
broken away and shown in cross section to better
illustrate the construction thereof; |
 Pigure 2 is an end elevation of the- cook: stove
looking at the left hand end:of the stove: as:-il-
lustrated in Figure l;. | |
Figure 3 is a cross sectional view on the line
3—3-0f Figure 1; - .
 Wigure 4 is a fragmentary cross sectional view
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cookinthe stove..
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side -of the opening, and: is: provided with a sec-

‘ond -opening controlled by a draft damper (3.

If desired, a suitable grate may be placed in the

fire bhox for supporting fuel, such as chareoal; for

combustion and the fire box may be supported on

legs: 16 projecting: from its bottom, one. at each

corner thereof. | I :
The sauce pan |i. is a rectangular structure

having a bottom wall 11, two side walls. 18 and
19 and-two end walls 20:and 21. It has been found

that a pan having a depth of approximately three
inches-provides excellent results in use, the length
and width of the. pan. being proportioned to the
size .of ‘the pieces of meat which it is desired to
A rim 22 extends-around:the.upper; open-side.of
the pan H and: comprises; lengths; of structural
iron: of T-shaped cross section. Each: length of
such iron- is disposed so that one. side: 23 of its
cross-portion is disposed- within the pan and: Se-

~ cured: thereto by suitable means, such as welding,
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on an enlarged scale on the line 4—4 of Figure

3;and |

 Pigure 5 is a fragmentary cross sectional view

on: an enlarged scale.on the line 5—5 of Figure-3.
With continued reference to the drawing, the

stwe-.c.ompriﬂes a. hollow, rectangular fire box. 19
having an opened top, a shallow sauce pan 11

disposed within the open top of the fire box and
marginally supported on the edge of the fire boX
at the open end thereof, a grille {2 supported on

the pan angd spaced thereabove and a hollow oven
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(3 of rectangular shape having an open bottom

and supported at its bottom edge of the pan I
marginally of the pan. o
. The fire box {0 may be conveniently provided

from a suitable material, such as sheet iron, and,

as illustrated, has a length greater than its width
and a height slightly less than its width. At one
end the first box is provided with an opening

closed by a fire door (4 hinged to the box at one !

and its-stem portion- 24 projects:outwardly. of the
pan. over the top:edge of the latter. The.other
half 25 of the-cross portion projeets upwardly

from: the pan and-the lengths of structural iron

are disposed: one along each side of the-pan. This

provides; : construction wherein. the stem 24 of

the iron provides an outwardly extending bead for

supporting -the:-pan on the-top edge of the fire

box .with the pan- disposed -within- the-fire<boX: at

the top: thereof -and the cross portion. 25 eonsti-

tutes a flange-extending around: the pan:and pro-
jecting- upwardly- thereirom: at the inner side of
the-fire box . walls. - -

The pan: I{ may also be formed of a suitable
material, such as sheet iron or sheet steel, and.1s
preferably formed of a. corrosion resisting: metal
or alloy.. - | -

Four- tubular sockets 26, 27, 28.and 29 are:Sse-
cured: each at ene end to the bottom wall (1 of

the pan i} at the side of this bottom wall ad-
jacent the-open: top of the pan and these sockets

are- disposed- one.near each corner of the pan.
The-grille 12 comprises a flat perforate struc-
ture -38. of rectangular shape; somewhat smaller
than the pan, and: four:legs as designated-at 3,
32, 33 and 34 each secured at one end to the

‘erille-plate 3% one near each: corner of the-latter

and: projecting substantially perpendicularly fronl

the same side of the-grille plate. 7The ends of

these legs 31, 32,33 and: 34 remote from: the. grille
plate are received in the sockets 26, 21, 28 and
29 respectively. - | |

" The end walls of the pan are provided with

outwardly projecting extensions 35 and 36 respec-
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tively and the portions of the band 22 extending
across the ends of the pan are discontinuous at
the location of the extensions 35 and 36. These
extensions 3% and 36 project outwardly of the

end walls of the fire box, as is clearly illustrated
in Pigure 1, and provide filler spouts or funnels
for pouring liquids into the pan.

A 1lue 31, in the form of a short length of cylin-
drical pipe or tubing extends through an aper-
ture in the bottom wall {T of the pan near the
extension 36 and is welded to the pan around the
opening therein, as indicated at 38.

of the band 22 and provides a passage for con-
ducting the products of combustion from the inte-
rior of the fire box {0 through the pan and to

the space immediately above the pan and below

the grilie plate 30.
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This flue
extends slightly above the plane of the top edges
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The oven 13 is a hollow, rectangular body of

substantially the same size as the fire box {0
and has an open bottom. The bottom edges of
~ the oven rest on the top surface of the bead 24
the lower surface of which rests on the top edge
of the fire box and the oven completely encloses
the grille 12, the pan |1 and the flue 31.

An elbow stack 39 projects upwardly from one
end of the oven at a location above the grille
plate 30 and may be extended upwardly by pipe

sections, as indicated at 48, if desired. The oven
1s also provided with a door 41 which preferably

“extends through a portion of one of the side walls

and a portion of the top wall of the oven.

| With the above described arrangement, a suit-
‘able sauce may be placed in the pan 11, a
started in the fire box and meat to be broiled or

barbecued placed on the grille plate 30. The heat

of the fire will cook the sauce in the pan i and

‘the products of combustion will pass through the

flue 37 to the meat on the grille plate and cook
the meat, these products of combustion finally
escaping through the stack elbow 39. The evapo-

fire
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ration of the sauce will maintain the meat moist

and prevent{ burning or scorching and will also
flavor the meat with the sauce while the meat is
being cooked. Water can be added to the pan
‘as necessary through the filler spouts 35 and 36
and fuel can be added through the fire door as
required.

- By omitting the legs 16 and makmg the oven
13 slightly larger than the fire box 10, the fire

‘boxX can be nested in the oven and the pan and

grille placed in the fire box to reduce the stove
to a eompact condition for convenient storage or
transportation. The same result could also be
obtained by making the oven slightly smeller
than the fire box.

- The invention may be embodied in other speci "'c
forms without departing from the Spirit or essen-
tial characteristics thereof. The present embodi-
ment is, therefore, to be considered in all respects
as 1llustrative and not restrictive, the scope of the
invention being indicated by the appended claims
rather than by the foregoing description, and all
changes which come within the meaning and
range of equivalency of the claims are, therefore
intended to be embraced therein. .

© What is claimed is:

1. A cook stove comprising a fire box having
an open top, a shallow pan marginally supported
at the open top of the latter, a draft tube extend-
ing through said pan and providing a draft pas-
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sage communicating with the interior of said fire
box and with the space above said pan, a griile
supported on said pan and spaced thereabove, an
oven having an open bottom supported at its
bottom edge on said pan marginally of the latter
and enclosing said pan and said grille, sockets
secured on said pan one near each corner thereof,
and legs depending from said grille and respec-
tively received in said sockets.

Z. A cook stove comprising g fire bex having an
open top, a shallow pan marginally supported at
the open top of the latter, a draft tube extending
through said pan and providing a draft passage
communicating with the interior of saig fire box
and with the space akove said pan, a grille sup-
ported on said pan and spaced thereabove, an
oven having an open bottom supported at its bot~
tom edge on said pan marginally of the Iatter and
enclosing said pan and said grille, sockets secured

on sald pan one near each corner thereof, legs

depending from said grille and respectively
received in said sockets, and a smoke stack
secured In an aperture in said oven and project-
ing from the latter.

3. A cook stove comprising a fire box having

an open top, a shallow pan marginally supported

at the open tcp of the latter, a draft tube extend-
Ing through said pan and providing a draft pas-

- sage cemmumeatmg with the interior of said

fire box and with the space above said pan, a.
grille supported on said pan and spaced there-
above, and an oven having an open bottom sup-

ported at its bottom edge on said pan marginally

of the latter and enclosing said pan and said

5 grille, said pan having around its top a band

comprising lengths of structural iron of T shaped
cross section disposed one along each side and
each end wall of the pan with one part of the
cross portion of each length disposed against and
secured to the inner side of the corresponding
wall, the other part of the cross portion extend-
ing upwardly from the band to provide an oven
locating flange, and the stem portion extending

outwardly of the pan to provide a supporting bead

resting on the top edge of the fire box and recelv-

-mg the hottom edge of the oven.
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